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(54) DRESSING 
(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a dressing having an excellent flavor, wherein a 
flavor brought by its aqueous phase portion and a body taste and mild palate feeling each 
brought by its oil phase portion are compatible with one another. 

SOLUTION: This dressing is such that a flavor brought by its aqueous phase portion and a 
body taste and mild palate feeling each brought by its oily phase portion are compatible with 
one another owing to containing medium-chain fatty acids in the oily phase portion; wherein, 
preferably, the oily phase portion accounts for 1 to 65 mass % based on the whole dressing, 
the oily phase portion comprises a fat and oil composition consisting mainly of triglycerides, 
medium- chain fatty acids account for 3 to 40 mass % based on the whole fatty acid 
comprising the fat and oil composition, the triglycerides each having at least one medium- 
chain fatty acid residue in the molecule account for 3 to 90 mass % based on the whole 
triglyceride, at least one kind of fermentation raw materials and flavor raw materials is 
contained in the aqueous phase portion. Also, it is desirable that the medium-chain fatty 
acids are 6-1 2C saturated fatty acids, or it is optional that the oily phase portion and the 
aqueous phase portion are emulsified with each other in an O/W type. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer.So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 

[Claim(s)] 

[Claim 1] (1) It consists of the oil phase section and the aqueous-phase section, and (2) oil 
phase sections are 1 - 65 whole mass %. (3) It is the fats-and-oils constituent with which 
this oil phase section mainly consists of a triglyceride. The rate of the medium chain fatty 
acid occupied to the total fatty acid which constitutes a fats-and-oils constituent is three to 
40 mass %. (4) Dressing characterized by filling above-mentioned (1) - (5) which the rate of 
the triglyceride which has the medium-chain-fatty-acid residue occupied to all triglycerides 
in [ one or more ] a molecule is 3 - 90 mass %, and contains vinegar, a fermentation raw 
material, and a flavor raw material in (5) water layer sections. 

[Claim 2] The dressing according to claim 1 whose medium chain fatty acid is saturated fatty 
acid of carbon numbers 6-12. 

[Claim 3] The letter dressing of emulsification according to claim 1 or 2 which is in the state 
which the oil phase section and the aqueous-phase section emulsified to the O/W type. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] Especially this invention relates to the 
dressing with good flavor which was excellent in the flavor and the scent which ****** brings 
about about the dressing, and was excellent in balance with KOKU and the mild feeling which 
the oil phase section brings about. 
[0002] 

[Description of the Prior Art] Salad dishes are the menus generally eaten widely, and it is 
positively taken increasingly with a daily meal while the inclination to think the nutrition 
balance of a meal as important becomes strong. Usually a dressing is used as a seasoning for 
salad dishes, and in order to give KOKU or mild flavor to salad dishes, edible vegetable oil and 
fats, such as soybean oil, rapeseed oil, safflower oil, cotton seed oil, a cone oil, sunflower oil, 
olive oil, and sesame oil, are usually used for the oil phase section. However, in order for 
there to be a difficulty which suppresses the flavor of ******, especially a flavor on the taste 
and the sense of smell while there is an advantage which gives KOKU or mild flavor in an 
edible vegetable oil and fat and to obtain required flavor and a flavor conventionally 
depending on the composition of ****** in such a case, the quantity of suitable raw material 
was increased, or addition of perfume etc. was performed. Such a method tended to have 
broken down the balance of the whole flavor. Moreover, it is what devised to ****** and 
tried the improvement of flavor. It carries out to the thing (JP,62-43659,B) which makes the 
flavor of a spice conspicuous for making ****** of a dressing contain xanthan gum, 
thickening, and distributing a spice uniformly, or the fall-wind vegetables of a specific particle 
distribution with ****** of the specific viscosity range, and takes down. The flavor of 
vegetables, a feeling of a meal — a salad — it is going to give — although there was a thing 
(JP,08-173082,A), it was not able to be called what the trouble that the oil phase section 
suppressed the flavor of ******, especially a flavor on the taste and the sense of smell was 
not solved, but has fully been improved 
[0003] 

[Problem(s) to be Solved by the Invention] The purpose of this invention makes it a technical 
problem to offer the dressing with good flavor which was excellent in the flavor and the scent 
with good flavor which especially ****** brings about, and was excellent in balance with the 
KOKU mild feeling which the oil phase section brings about further with the improvement of 
the oil phase section. 
[0004] 

[The means for invention being solved] In order to attain the above-mentioned purpose, as a 
result of repeating research wholeheartedly, this invention persons were that medium chain 
fatty acid is contained in the constant-rate oil phase section, found out that the flavor and 
scent which ****** brings about looked nice, and attained the following invention. That is, 
this invention is adjusted so that it may consist of the oil phase section and ****** and the 
oil phase section may become the whole 1 - 65 mass %. This oil phase section is a fats-and- 
oils constituent which mainly consists of a triglyceride, the rate of the medium chain fatty 
acid occupied to all the fatty acids that constitute a fats-and-oils constituent is three to 40 
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mass %. and the rate of the triglyceride which has the medium-cha,n-fatty-ac,d residue 
occupied to all triglycerides in [ one or more ] a molecule is three to 90 mass %. the water 
layer section — vinegar, a fermentation raw material, and flavor raw material **** it is 
characterized by things By taking such composition, the dressing with good flavor with which 
scent **** of the water layer section looked nice especially can be obtained Moreover, it is 
desirable that this medium chain fatty acid is saturated fatty acid of carbon numbers 6-12. 
Furthermore, since it has suitable flavor, the case in the state where the oil phase sect.on 
anc | ****** emulsified to the O/W type is also desirable. 

[Embodiments of the Invention] Hereafter, this invention is explained in detail. The flavor 
which especially ****** brings about and a scent with the flavor good [ this invention ] wh.ch 
contains medium chain fatty acid in the oil phase section are emphasized, and I it is making 
into the technical problem to offer further KOKU which the oil phase section brings about, 
and the dressing which was able to balance the mild feeling. The dressing of this invention 
consists of ****** and the oil phase section, the oil phase section — one to 65 whole mass 
% — they are five to 60 mass %, and the fats-and-oils constituent with which it is ten to 55 
mass % still more preferably, and this oil phase section mainly consists of a triglyceride 
preferably The oil phase section is not desirable at under 1 mass %. in order that it is not 
obtained, but KOKU etc. may suppress the scent of the water layer section etc. too much, m 
[ than 65 mass % 3 more, here - "- as for ", a triglyceride shall mainly mean 90 mass % and 
being contained more than 95 mass % still more preferably preferably more than 85 mass * in 
a fats-and-oils constituent The carbon number of medium chain fatty acid is [ the fatty ac.d 
of 6-12. especially saturated fatty acid ] desirable at this invention. As an example, a capro.c 
acid a caprylic acid, a capric acid, and a lauric acid are mentioned, and the saturated fatty 
acid' especially caprylic acid, and capric acid of 8-10 have a desirable carbon number. A 
fatty-acid residue is a basis which took OH of a carboxyl group from the fatty acid. In the 
dressing of this invention, it is required for the rate of the medium chain fatty ac.d occupied 
to all the fatty acids that constitute the oil phase section to be three to 40 mass %, and for 
the rate of the triglyceride which has a medium-chain-fatty-acid residue in [one or more j a 
molecule for which it accounts to all triglycerides to be three to 90 mass X. The feature of 
coexistence with a KOKU [ which this flavor and scent that ****** brings about if out of 
range do not look nice, and the oil phase section brings about ] mild [ the rate of medium 
chain fatty acid and the rate of the triglyceride which has a medium-chain-fatty-acid residue 
in / one or more / a molecule ] feeling does not arise, the rate of the mediunr, chain fatty 
acid occupied to all the fatty acids that constitute the oil phase sect.on — three to 40 mass 
% — desirable — four to 30 mass % — it is five to 25 mass % still more preferably the rate of 
the triglyceride which has a medium-chain-fatty-acid residue in [ one or more ] a molecule 
for which it accounts to all triglycerides - three to 90 mass % - desirable - five to 80 
mass % - it is seven to 70 mass % still more preferably The fats-and-o.ls constituent of the 
oil phase section of the dressing of this invention After mixing suitably the fats and oils and 
medium chain fatty acid as a raw material, an ester exchange reaction is performed to the 
bottom of existence of a lipolytic enzyme by making a sodium methylate into a catalyst, 
under the present circumstances, the medium chain fatty acid occupied to all the fatty acids 
that are alike and constitute a fats-and-oils constituent — comparatively — and it can also 
obtain by adjusting an ester exchange reaction so that the rate of the triglyceride which has 
a medium-chain-fatty-acid residue in [ one or more ] a molecule for which it accounts to all 
triglycerides may go into aforementioned specification within the limits The usual edible oil 
and fat as stock oil fat, for example, soybean oil. rapeseed oil, high oleic acd rapeseed oil. A 
cone oil. sesame oil, sesame salad oil, a beefsteak plant oil, linseed oil. peanut oil. saffiower 
oil High oleic acid saffiower oil, sunflower oil, high oleic acid sunflower oil, cotton seed oil 
Grape ****, a macadamia-nuts oil. a hazel-nuts oil, a Japanese pumpkin seed oil, A walnut 
oil camellia oil, ******, sesame oil. a BORAJI oil, olive oil, a rice bran oil A wheat cannon, 
palm oil, palm kernel oil, palm oil, cacao butter, beef tallow, lard, chicken fat. milk fat, fish oil a 
seal oil algae oils, these fats and oils formed into low saturation by quality improvement and 
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these hydrogenated fats and oils, judgment fats and oils, etc. are mentioned. Although 
medium chain fatty acid was already described, it can replace with medium chain fatty acid, 
or a medium-chain-fatty-acid triglyceride can also be used with this. The single acid radical 
by which carbon numbers, such as a palm oil decomposition fatty acid generally called MCT 
(MediumChain Triglycerides), are constituted from saturated fatty acid of 8-10 although the 
triglyceride obtained as a medium-chain-fatty-acid triglyceride by giving the aforementioned 
medium chain fatty acid and a glycerol to an esterification reaction by the conventional 
method can be used, or a mixed-acid machine triglyceride, for example, a caprylic acid/capric 
acid, = the triglyceride of 60 / 40 - 75/25 (mass ratio) can use it suitably. The rate of the 
triglyceride which has a medium-chain-fatty-acid residue in [ one or more ] a molecule for 
which it accounts to the rate and all the triglycerides of the medium chain fatty acid 
occupied to all the fatty acids that constitute a fats-and-oils constituent takes stock oil fat 
composition into consideration, adjusts the rate of a use rate of stock oil fat and medium 
chain fatty acid, and can adjust it by measuring triglyceride composition of the resultant in an 
ester exchange reaction. In the water layer section of the dressing of this invention, vinegar, 
a fermentation raw material, and a flavor raw material are contained. Although the above- 
mentioned oil phase section emphasizes the flavor and scent **** of the water layer section, 
since an effect suitable about especially the aroma component and taste that vinegar, a 
fermentation raw material, and a flavor raw material have is acquired, what contains these in 
****** j s desirable. The flavor which ****** brings about, and a scent mean the aroma 
component which vinegar, a fermentation raw material, and a flavor raw material mainly have, 
and the flavor and scent sensed when it puts into the usual scent and a mouth are said. 
Although the oil phase section gives a KOKU mild feeling as the whole dressing, depending on 
the amount and character, it may suppress the flavor and scent **** of the water layer 
section, and may spoil the good point of the water layer section origin. Since the component 
and raw material with which standing is usually fragrant in the water layer section especially 
are blended, the feature and the impression of being desirable of a dressing are formed of the 
water layer section. For this reason, whether it is an energize determines worth of the whole 
dressing for the flavor and scent **** of this water layer section in many cases how. 
However, how the advantage that the oil phase section gives a KOKU mild feeling also gives 
KOKU MAIRUDO which does not suppress the flavor and scent **** of the water layer 
section how, but is obtained from the oil phase section with sufficient balance from a certain 
thing poses a problem as mentioned above. By the above-mentioned composition, this 
invention solves these problems and offers the dressing excellent in flavor etc. Furthermore, 
a suitable effect is similarly acquired about flavor about a supernatant-liquid-like dressing 
and the dressing of the letter of O/W type emulsification since it is unchanging that there is 
a difficulty which suppresses the flavor of ****** especially a flavor on the taste and the 
sense of smell depending on the composition of the oil-phase section while it has the 
advantage which an edible vegetable oil and fat gives KOKU or mild flavor, although a O/W 
type emulsification state gives a creamy feeling of a meal to a dressing. 
[0006] The dressing of this invention consists of ****** and the oil phase section, the oil 
phase section — one to 65 whole mass % — desirable — five to 60 mass % — it is ten to 55 
mass % still more preferably The oil phase section is not desirable at under 1 mass %, in order 
that it is not obtained, but KOKU etc. may suppress the scent of the water layer section etc. 
too much, in [ than 65 mass % ] more. This oil phase section is the fats-and-oils constituent 
which mainly consists of a triglyceride, here — " — as for ", a triglyceride shall mainly mean 
90 mass % and being contained more than 95 mass % still more preferably preferably more 
than 85 mass % in a fats-and-oils constituent 

[0007] the edible oil and fat [ can acquire the effect of this invention by the above- 
mentioned medium chain fatty acid being included, and ] centering on the usual long chain 
fatty acid etc. — comparing — ****** — fragrant — standing — etc. — it is improving 
Here, if a short-chain fatty acid is carried out [ nasty smell / peculiar ] in many cases about 
a constant-rate **** case and the flavor of the whole dressing is considered, it cannot be 
said that it is desirable. The carbon number of medium chain fatty acid is [ the fatty acid of 
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6-12, especially saturated fatty acid ] desirable at this invention. As an example, a caproic 
acid, a caprylic acid, a capric acid, and a lauric acid are mentioned, and the saturated fatty 
acid especially caprylic acid, and capric acid of 8-10 have a desirable carbon number. A 
fatty-acid residue is a basis which took OH of a carboxyl group from the fatty acid. Medium 
chain fatty acid is contained in palm oil, palm kernel oil, etc., and can be obtained by 
decomposition and distillation. Moreover, body fat accumulation suppression, the increase in 
energy expenditure, the substantial effect, the lipid fall in blood, insulin secretion promotion, 
calcium absorption promotion, vitamin-E absorption promotion, etc. are known as the 
function. 

[0008] In the dressing of this invention, it is required for the rate of the medium chain fatty 
acid occupied to all the fatty acids that constitute the oil phase section to be three to 40 
mass %, and for the rate of the triglyceride which has a medium-chain-fatty-acid residue in 
[ one or more ] a molecule for which it accounts to all triglycerides to be three to 90 mass %. 
The feature of coexistence of a KOKU [ which this flavor and scent that ****** brings about 
if out of range do not look nice, and the oil phase section brings about ] mild [ the rate of 
medium chain fatty acid and the rate of the triglyceride which has a medium-chain-fatty-acid 
residue in / one or more / a molecule ] feeling does not arise, the rate of the medium chain 
fatty acid occupied to all the fatty acids that constitute the oil phase section — three to 40 
mass % — desirable — four to 30 mass % — it is five to 25 mass % still more preferably the 
rate of the triglyceride which has a medium-chain-fatty-acid residue in [ one or more ] a 
molecule for which it accounts to all triglycerides — three to 90 mass % — desirable — five 
to 80 mass % — it is seven to 70 mass % still more preferably moreover, the medium-chain- 
fatty-acid residue occupied to all triglycerides — the inside of a molecule — one or the rate 
of a triglyceride which it has two — three to 85 mass % — desirable — five to 75 mass % — 
it is seven to 65 mass % still more preferably furthermore, the rate of the triglyceride which 
has a medium-chain-fatty-acid residue in [ two ] a molecule for which it accounts to all 
triglycerides — one to 40 mass % — desirable — two to 30 mass % — it is three to 20 mass 
% still more preferably 

[0009] Although fatty acids other than medium chain fatty acid are mainly long chain fatty 
acids in the fatty acid which constitutes a triglyceride here, and there is especially no limit 
about these, the case of C1 6-C1 8 is desirable, it is desirable that many unsaturated fatty 
acid is contained further, and a ******** rare ****** case has especially desirable oleic 
acid 18:1 (9) and linolic acid 18:2 (9 12). 

[0010] The fats-and-oils constituent of the oil phase section of the dressing of this invention 
After mixing suitably the fats and oils and medium chain fatty acid as a raw material, an ester 
exchange reaction is performed to the bottom of existence of a lipolytic enzyme by making a 
sodium methylate into a catalyst, under the present circumstances, the medium chain fatty 
acid occupied to all the fatty acids that are alike and constitute a fats-and-oils constituent - 
- comparatively — and it can obtain by adjusting an ester exchange reaction so that the rate 
of the triglyceride which has a medium-chain-fatty-acid residue in [ one or more ] a 
molecule for which it accounts to all triglycerides may go into aforementioned specification 
within the limits When performing the ester exchange reaction which makes a sodium 
methylate a catalyst stock oil fat, medium chain fatty acid, or a medium-chain-fatty-acid 
triglyceride is mixed with the mass of a fatty acid mass-ratio =60 / 40 - 97/3 of the 
former/latter, mixture is heated at 80-120 degrees C under reduced pressure of 100 or less 
mmHgs, and the gas component and moisture which are contained in raw material mixture are 
removed. A sodium methylate 0.02 - 0.5 mass % are added to this, and an ester exchange 
reaction is performed by stirring at 80-120 degrees C for 10 - 60 minutes under an ordinary 
pressure and a nitrogen air current, or reduced pressure of 10 or less mmHgs. The rate of an 
ester exchange reaction is checked by measuring triglyceride composition of a resultant with 
a gas chromatography. A halt of a reaction is performed by adding water to a resultant or 
adding acids, such as a phosphoric acid. Then, in order to remove a catalyst and a 
superfluous acid, sufficient rinsing is performed, and a resultant is decolorized and deodorized 
by the conventional method after dryness. 
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[001 1] When performing an ester exchange reaction using a lipolytic enzyme, stock oil fat, 
medium chain fatty acid, or a medium-chain-fatty-acid triglyceride is mixed with the mass of 
a fatty acid mass-ratio =60 / 40 - 97/3 of the former/latter, and the activity of a lipolytic 
enzyme carries out temperature control to the range of 40-100 degrees C which is the 
reaction temperature fully demonstrated. A lipolytic enzyme is added at a rate of 0.005 - 10 
mass % to raw material mixture to this, and an ester exchange reaction is performed in 2 - 48 
hours. As for this reaction, it is desirable under an ordinary pressure to carry out in a 
nitrogen air current. In consideration of a manufacturing cost including the life of an enzyme 
etc., the rate of an ester exchange reaction can also be adjusted suitably, corresponding to 
the quality of the oil phase section for which it asks. Completion of an ester exchange 
reaction is checked by measuring triglyceride composition of a resultant with a gas 
chromatography. A halt of a reaction is performed by removing an enzyme by filtration. A 
resultant is decolorized and deodorized by the conventional method after rinsing and dryness. 
In addition, when medium chain fatty acid is used, the free fatty acid is removed by the thin 
film formula evaporator after the halt of a reaction. 

[0012] As a lipolytic enzyme, although the lipase of Alcaligenes, the Candida group, Rhizopus, 
a Mucor, or the Pseudomonas origin, the phospholipase A of the liver origin, etc. are 
mentioned, the Candida group or the lipase of the Rhizopus origin is especially desirable. 
[0013] Here, the content of a final state can also be adjusted to the suitable range because 
it also blends from a certain thing that the content of medium chain fatty acid decreases in 
process of an ester exchange reaction, refining, etc. more mostly than the above. 
[0014] Moreover, the oil phase section of the dressing of this invention can mix suitably the 
fats-and-oils constituent and stock oil fat which were obtained by ester interchange which 
were enumerated above, and can acquire a desired medium-chain-fatty-acid content and 
triglyceride composition. Although it can also obtain by mixing stock oil fat and MCT suitably 
simply similarly, a dressing with suitable KOKU and mild feeling which scent **** of the water 
layer section looks [ those whom one or the triglyceride which it has two contains ] nice 
more in a molecule, and the oil phase section brings a medium-chain-fatty-acid residue is 
obtained by performing an ester interchange, as enumerated above. 

[0015] As stock oil fat of the oil phase section of the dressing of this invention The usual 
edible oil and fat, for example, soybean oil, rapeseed oil, high oleic acid rapeseed oil, a cone 
oil, Sesame oil, sesame salad oil, a beefsteak plant oil, linseed oil, peanut oil, safflower oil, high 
oleic acid safflower oil, Sunflower oil, high oleic acid sunflower oil, cotton seed oil, grape 
a macadamia-nuts oil, A hazel-nuts oil, a Japanese pumpkin seed oil, a walnut oil, camellia oil, 
******, sesame oil, A BORAJI oil, olive oil, a rice bran oil, a wheat germ oil, palm oil, palm 
kernel oil, palm oil, cacao butter, beef tallow, lard, chicken fat, milk fat, fish oil, a seal oil, algae 
oils, these fats and oils formed into low saturation by quality improvement and these 
hydrogenated fats and oils, judgment fats and oils, etc. are mentioned. Moreover, it is also 
possible to obtain from the vegetation whose species were improved so that the fats-and- 
oils constituent of this invention might be produced, for example, an soybean, a rapeseed, a 
cone, a coconut, a palm, an olive, linseed, a sunflower, safflower, a cottonseed, and 

KUHEA by extraction using transgenic technology. 

[0016] Although medium chain fatty acid was already described, it can replace with medium 
chain fatty acid, or a medium-chain-fatty-acid triglyceride can also be used with this. The 
single acid radical by which carbon numbers, such as a palm oil decomposition fatty acid 
generally called MCT (MediumChain Triglycerides), are constituted from saturated fatty acid 
of 8-10 although the triglyceride obtained as a medium-chain-fatty-acid triglyceride by giving 
the aforementioned medium chain fatty acid and a glycerol to an esterification reaction by 
the conventional method can be used, or a mixed-acid machine triglyceride, for example, a 
caprylic acid/capric acid, = the triglyceride of 60 / 40 - 75/25 (mass ratio) can use it 
suitably. 

[0017] Although it becomes recurrence, the rate of the triglyceride which has a medium- 
chain-fatty-acid residue in [ one or more ] a molecule for which it accounts to the rate and 
all the triglycerides of the medium chain fatty acid occupied to the total fatty acid which 
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constitutes a fats-and-oils constituent can take stock oil fat composition into consideration, 
can adjust the rate of a use rate of stock oil fat and medium chain fatty acid, and can adjust 
it by measuring triglyceride composition of the resultant in an ester exchange reaction. 
[0018] In the water layer section of the dressing of this invention, vinegar, a fermentation raw 
material, and a flavor raw material are contained. Although the above-mentioned oil phase 
section emphasizes the flavor and scent **** of the water layer section, an effect suitable 
about especially the aroma component and taste that vinegar, a fermentation raw material, 
and a flavor raw material have is acquired. 

[0019] The flavor which the aqueous-phase section brings about, and a scent mean the 
aroma component which vinegar, a fermentation raw material, and a flavor raw material mainly 
have, and the flavor and scent sensed when it puts into a usual scent and a usual mouth are 
said. KOKU mild feelings are a taste peculiar to fats and oils, and a smooth texture. Although 
the oil phase section gives a KOKU mild feeling as the whole dressing, depending on the 
amount and character, it may suppress the flavor and scent **** of the water layer section, 
and may spoil the good point of the water layer section origin. Especially, usually, a 
component and raw materials, such as a scent, are blended with the water layer section, and 
since the feature of a dressing is formed of the water layer section, whether it is an energize 
determines worth of the whole dressing for the flavor and scent **** of this water layer 
section in many cases how. However, how the oil phase section gives the KOKU mild feeling 
which the advantage of giving a KOKU mild feeling does not suppress the flavor and scent 
**** of the water layer section how from a certain thing, either, but is obtained from the oil 
phase section with sufficient balance poses a problem as mentioned above. By the above- 
mentioned composition, this invention solves these problems and offers the dressing 
excellent in flavor etc. 

[0020] Furthermore, a suitable effect is similarly acquired about flavor about a supernatant- 
liquid-like dressing and the dressing of the letter of O/W type em ulsifi cation since it is 
unchanging that there is a difficulty which suppresses the flavor of the aqueous-phase 
section, especially a flavor on the taste and the sense of smell depending on the composition 
of the aqueous-phase section while it has the advantage which an edible vegetable oil and fat 
gives KOKU or mild flavor, although a O/W type emulsification state gives creamy mouthfeel 
to a dressing. 

[0021] The dressing as used in the field of this invention is the shape of a semisolid and the 
liquefied seasoning used mainly for salad dishes. There are a semisolidHike dressing, an 
emulsified liquid-like dressing, a supernatant-liquid-like dressing, etc. as dressing. A dressing 
consists of the aqueous-phase section containing the oil phase section which mainly 
consists of an edible oil and fat and vinegar, the fruit juice of citruses, salt, a saccharide, a 
spice, etc., and the seasoning of the shape of the shape of a semisolid emulsified to the 
underwater oil droplet type and emulsified liquid or a supernatant-liquid-like seasoning is said. 
The thing of 30,000 or more Pa-s is in viscosity among dressings, and a semisolidHike 
dressing is **. An emulsified liquid-like dressing is an emulsified liquid-like thing among 
dressings, and viscosity says the thing of less than 30,000 Pa-s. A supernatant-liquid-like 
dressing means the thing of a discrete type among dressings. In addition, the above- 
mentioned dressing is divided into a Japanese style dressing, a Chinese dressing, French 
dressing, an Italian dressing, a speiss dressing, a soy sauce dressing, a sesame flavor 
dressing, a Southern island dressing, the LECIEN dressing, a sour cream dressing, a mustard 
dressing, the Caesar dressing, a curry flavor dressing, the dressing containing a vegetable, a 
chill sauce flavor dressing, a yogurt flavor dressing, etc. according to flavor. 
[0022] in order that the dressing as used in the field of this invention furthermore may make 
the effect of the oil phase section more substantial — the water layer section — vinegar, a 
fermentation raw material, and flavor raw material **** — although things are required, there 
are synthetic vinegar and brewing vinegar in vinegar, and brewing vinegar carries out acetic- 
acid fermentation of cereals or the fruits here There are rice vinegar, ******, etc. in grain 
vinegar, and black vinegar, malt vinegar, brown rice vinegar, etc. are one sort of grain vinegar. 
There are apple vinegar, grape vinegar, etc. in a fruit vinegar, and wine vinegar, BAL SAMIKO 
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vinegar, etc. are one sort of grape vinegar. 

[0023] A fermentation raw material is a raw material produced using the microorganism or the 
fermenting method by operation of an enzyme, and especially the flavor has the property in 
which a flavor is thought as important. The seasoning of the alcoholic beverage [, such as 
vinegar, such as rice vinegar grain vinegar and a fruit vinegar, wine, sake, and ume liquor ], 
soy sauce, bean paste, mirin, and mirin style, yogurt, a cheese head, fermentation milk, 
fermented soybeans, a kimchi, Coty Jean, red, spinach Chinese miso, ten MENJAN, nuoc 
mam, etc. are mentioned to this. 

[0024] With a flavor raw material, especially the flavor has the property in which a flavor is 
thought as important, including a spice, flavor vegetables, a herb, and others. To this, pepper, 
paprika, basil, a dill, a rosemary, cumin, A tarragon, coriander, a star anise, a clove, a 
cardamom, a laurel, A turmeric, a fennel, mustard, a time, the SAGE, mace, Allspice, celery 
seed, Japanese pepper, a Japanese horseradish, red pepper, oregano, A herb and spices, 
such as cayenne pepper, chili powder, and a caper, seeds, such as a cone, a blacking wash, 
sesame, pinenuts, and an almond, a tuna, a scallop, and a dried bonito — eggs, such as 
processing processed meat, such as fish and shellfishes, such as cod roe, bacon, corned 
beef, and a hum, all eggs of a hen's egg, the yolk, and an albumen, a chive, a Japanese 
pumpkin, Perilla frutescens (L) Britton var. crispa (Thunb.) Decne., and ****** to obtain 
Celery, a Japanese radish, a bamboo shoot, an onion, a tomato (workpiece ****), a carrot, a 
garlic, a Welsh onion, parsley, a green pepper, a red green pepper, a yellow green pepper, 
pickle, a Szechwan pickle, hose RADDESSHU, a Japanese ginger, It buries, flavor greenstuff, 
such as a fruit of a turfed stone leek, a pea, and Perilla frutescens (L.) Britton var. crispa 
(Thunb.) Decne., and a pickled plum — ******, an olive, a grapefruit, small citrus fruit, a 
pineapple, a grape, A mango, a peach, Yuzu, a lime, an apple, lemon, a mandarin orange, a kiwi 
fruit, It loads. The fruit and its fruit juice of fruits, such as ****, a **** fence, and a passion 
fruit Mushrooms, such as shiitake mushroom, a mushroom, and a Jew's-ear, ** not coming, 
kelp tea, Algae, such as a paste, edible brown algae, a comb paste, and an Undaria pinnatifida, 
consomme, catsup, Extractives, such as seasonings, such as a flavor seasoning, chill sauce, 
tomato sauce, oyster sauce, and Worcestershire sauce, and the sources, natural extractives, 
a yeast extract, a meat extract, fish-and-shellfishes extractives, and vegetable extractives, 
are mentioned. 

[0025] Moreover, according to the flavor made into the purpose, a scent, and quality, **** 
whale meat, such as ground meat of salt, an acidulant, ****** seasonings (amino acid, 
nucleic acid, etc.), a protein hydrolyzate, a saccharide, a sweetener, perfume, an antioxidant, 
a thickener, an emulsifier, water, and pork, beef and chicken, can be suitably added to the 
dressing of this invention. 

[0026] The manufacture method of a dressing can usually use the well-known manufacture 
method. Although it can manufacture by the method described below, it is not limited to this. 
It supplies to the stirring tub which can warm various raw materials other than an edible oil 
and fat, heating stirring is performed, and the aqueous-phase section is prepared. If heating 
stirring can attain this for the purpose of uniform distribution of raw material, the dissolution, 
and sterilization, there will be especially no limit in conditions. Heating stirring is possible 
under pressurization, reduced pressure, and an ordinary pressure, and is usually performed 
under an ordinary pressure. There is no limit of temperature, and raw material is usually 40- 
95 degrees C that the dissolution and sterilization should just be made, and it is preferably 
performed at 60 degrees C - 95 degrees C. Stirring can use an agitator or methods, such as 
a propeller, a homomixer, a blender, a dace spar, a paddle type mixer, a colloid mill, a 
continuous mixer, a static mixer, and an ultrasonic wave, that uniform distribution of a raw 
material etc. should just be made, and if, as for a rotational frequency and mixing time, raw 
material is distributed uniformly, there will be especially no limit. Then, the aqueous-phase 
section is cooled to an ordinary temperature grade, and dressings are obtained by doubling an 
edible oil and fat with the oil phase section separately prepared as a center. An emulsified 
liquid-like type thing is obtained by adding an emulsifier etc. and making the aqueous-phase 
section and the oil phase section emulsify. When using an emulsification operation of an egg, 
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heating temperature has desirable 70 degrees C or less so that an egg may not carry out 
thermal denaturation. 

[0027] this invention emphasizes the flavor which especially the aqueous-phase section 
brings about and a scent with the good flavor which contains medium chain fatty acid in the 
oil phase section, and can offer further KOKU which the oil phase section brings about, and 
the dressing with which the mild feeling was compatible. Moreover, the operation which 
suppresses body fat accumulation can also expect medium chain fatty acid by taking in the 
dressing of this invention on an optimum dose continuation target that it is easy to be 
decomposed in a body. Since it is easy to become energy by the same reason, the good 
influences of the improvement of condition etc. are also expected. 
[0028] 

[Example] this invention is not limited by them, although an example is given to below and 
this invention is more concretely explained to it. The flavor evaluation method of the 
dressings obtained in an example and the example of comparison is shown below. 
After the method of [flavor appraisal method] flavor evaluation divides lettuce to a moderate 
size, it shakes the container containing dressings well, sprinkles it over constant-rate 
lettuce, and evaluates flavor. The content of flavor evaluation was evaluated in quest of the 
average of 5 stage scores 30 persons' panel about the flavor of the whole flavor, KOKU, a 
mild feeling, and the aqueous-phase section. The score carried out as follows, 
five point: — desirable four point: — if it says which it is — desirable three point: — two 
which can be called neither point: — if it says which it is — one point: which is not desirable 
— it is not desirable [0029] The example of manufacture 1 soybean salad oil (Nisshin Oil 
Mills, Ltd. make) 85 mass section and the composition fatty acid added the lipase QL(Meito 
Sangyo Co., Ltd. make) 0.1 mass section into mixture with the MCT15 mass section which 
are a caprylic acid / capric-acid =3/1 in a mass ratio, and performed the ester exchange 
reaction at 60 degrees C under stirring for 1 5 hours. The enzyme was carried out the ** 
exception from the resultant, and filtrate was decolorized after rinsing and dryness, it 
deodorized, and the fats-and-oils constituent 1 was obtained. Triglyceride composition and 
fatty acid composition of the fats-and-oils constituent 1 are shown in Table 1. 
[0030] The example of manufacture 2 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 80 
mass section and the composition fatty acid stirred at 1 20 degrees C under reduced 
pressure after mixing the MCT20 mass section which are a caprylic acid / capric-acid =3/1 
in a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 1 20 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
constituent 2 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 2 are shown in Table 1. 

[0031] The example of manufacture 3 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 93 
mass section and the composition fatty acid stirred at 1 20 degrees C under reduced 
pressure after mixing the MCT7 mass section which are a caprylic acid / capric-acid =3/ 1 in 
a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 1 20 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
constituent 3 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 3 are shown in Table 1 . 

[0032] The example of manufacture 4 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) 90 
mass section and the composition fatty acid stirred at 1 20 degrees C under reduced 
pressure after mixing the MCT10 mass section which are a caprylic acid / capric-acid =3/1 
in a mass ratio, and performed deaeration and dehydration processing. The sodium-methylate 
0.1 mass section was added to this as a catalyst, and the random ester exchange reaction 
was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the fats-and-oils 
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constituent 4 was obtained. Triglyceride composition and fatty acid composition of the fats- 
and-oils constituent 4 are shown in Table 1. 

[0033] The example of manufacture 5 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. make) and 
the composition fatty acid blended MCT which are a caprylic acid / capric-acid =3/1 with 
the mass ratio 4:1 (mass ratio), and the fats-and-oils constituent 5 was obtained. 
Triglyceride composition and fatty acid composition of the fats-and-oils constituent 5 are 
shown in Table 1. 

[0034] The example of comparison manufacture 1 rapeseed sirasimeyu (Nisshin Oil Mills, Ltd. 
make) 99 mass section and the composition fatty acid stirred at 120 degrees C under 
reduced pressure after mixing the MCT1 mass section which are a caprylic acid / capric-acid 
=3/1 in a mass ratio, and performed deaeration and dehydration processing. The sodiunrv- 
methylate 0.1 mass section was added to this as a catalyst, and the random ester exchange 
reaction was performed for 30 minutes at 120 degrees C. The resultant was decolorized and 
deodorized after rinsing and dryness by the conventional method, and the comparison fats- 
and-oils constituent 1 was obtained. Triglyceride composition and fatty acid composition of 
the comparison fats-and-oils constituent 1 are shown in Table 1. 

[0035] Moreover, triglyceride composition and fatty acid composition of soybean oil are 
shown in Table 1 as contrast. 
[0036] 
[Table 1] 
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[0037] The fats-and-oils constituent of the example 1 of example 1 manufacture was used, 
and the combination emulsified liquid-like sesame flavor dressing as shown in the following 
table 2 was produced. The procedure was heated until the temperature of goods became 90 
degrees C, being the compounding ratio of front Naka, having supplied the aqueous-phase 
section raw material except the salting yolk to the container in which warming with an 
agitator is possible, and stirring it by 100rpm using a propeller agitator, and stirring was 
performed for 25 minutes, holding the temperature of goods at 90 degrees C. Then, after 
having cooled until the temperature of goods became 20 degrees C, and adding the salting 
yolk, together with the oil phase section, it emulsified on 7000rpm and the conditions for 10 
minutes by the desk homomixer, and the dressing was manufactured. Flavor evaluation of this 
dressing was performed. The result of flavor evaluation is shown in Table 3. 
[0038] Example of comparison 1 soybean salad oil was used, and the emulsified type sesame 
flavor dressing was manufactured by the same. method as an example 1 by the combination 
shown in Table 2. Flavor evaluation of this dressing was performed. The result of flavor 
evaluation is shown in Table 3. 
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[0039] The fats-and-oils constituent of the example 1 of example of comparison 2 
manufacture was used, and the emulsified type sesame flavor dressing was manufactured by 
the same method as an example 1 by the combination shown in Table 2. Flavor evaluation of 
this dressing was performed. The result of flavor evaluation is shown in Table 3. 
[0040] 

[Table 2] 
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[0041] 
[Table 3] 
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[0042] The example 1 was the dressing with good flavor with which the flavor of soy sauce 
and sesame could fully be sensed, the flavor and scent **** of the aqueous-phase section 
were not suppressed, but the KOKU mild feeling was obtained from the oil phase section. The 
example 1 of comparison was the flavor and the thing which cannot be called dressing of 
flavor inadequate and good enough fragrant up of the aqueous-phase section, although the 
KOKU mild feeling was obtained from the oil phase section. The example 2 of comparison was 
the flavor and the thing which a KOKU mild feeling is not obtained and cannot be called 
dressing with good flavor since there is little oil phase section although obtained fragrant up 
of the aqueous-phase section. 

[0043] The fats-and-oils constituent of the example 2 of example 2 manufacture was used, 
and the supernatant-liquid-like herb flavor dressing was produced by combination of the 
following table 4. The procedure was heated until the temperature of goods became 90 
degrees C, being the compounding ratio of front Naka, having supplied aqueous-phase 
section raw material to the container in which warming with an agitator is possible, and 
stirring it by 100rpm using a propeller agitator, and stirring was performed for 25 minutes, 
holding the temperature of goods at 90 degrees C. Then, it cooled until the temperature of 
goods became 20 degrees C, and the dressing was manufactured together with the oil phase 
section. Flavor evaluation of this dressing was performed. The result of the flavor evaluation 
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is shown in Table 5. 

[0044] Example of comparison 3 soybean salad oil (Nisshin Oil Mills, Ltd. make) was used, and 
the supernatant-liquidHike herb flavor dressing was manufactured by the same method as an 
example 2 by combination of Table 4. This dressing flavor evaluation was performed. The 
result of the flavor evaluation is shown in Table 5. 

[0045] The fats-and-oils constituent of the example 2 of example of comparison 4 
manufacture was used, and the herb flavor dressing of the letter of separation was 
manufactured by the same method as an example 2 by combination of Table 4. Flavor 
evaluation of this dressing was performed. The result of the flavor evaluation is shown in 
Table 5. 
[0046] 

[Table 4] 
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[0047] 
[Table 5] 
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[0048] The example 2 was the dressing with good flavor with which the flavor of rice vinegar, 
basil, and a rosemary could fully be sensed, the flavor and scent **** of ****** were not 
suppressed, but the KOKU mild feeling was obtained from the oil phase section. The example 
3 of comparison was the flavor and the thing which cannot be called dressing of flavor 
inadequate and good enough fragrant up of ******, although the KOKU mild feeling was 
obtained from the oil phase section. The example 4 of comparison had too much oil phase 
section, and was what the flavor and scent **** of the aqueous-phase section are fully 
obtained, and cannot say the KOKU mild feeling from ** and the oil phase section as the 
dressing with good flavor which will not **************, either. 

[0049] The fats-and-oils constituent of the example 3 of example 3 manufacture was used, 
and the emulsified liquid-like tomato flavor dressing was produced by combination as shown 
in the following table 6. The procedure was heated until the temperature of goods became 90 
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degrees C, being the compounding ratio of front Naka, having supplied the aqueous-phase 
section raw materia! except the salting yolk to the container in which warming with an 
agitator is possible, and stirring it by "lOOrpm using a propeller agitator, and stirring was 
performed for 25 minutes, holding the temperature of goods at 90 degrees C. Then, after 
having cooled until the temperature of goods became 20 degrees C, and adding the salting 
yolk, together with the oil phase section, it emulsified on 7000rpm and the conditions for 10 
minutes by the desk homomixer, and the dressing was manufactured. Flavor evaluation of this 
dressing was performed. The result of flavor evaluation is shown in Table 7. 
[0050] The fats-and-oils constituent of the example 5 of example 4 manufacture was used, 
and the emulsified type tomato flavor dressing was manufactured by the same method as an 
example 3 by the combination shown in Table 6. Flavor evaluation of this dressing was 
performed. The result of flavor evaluation is shown in Table 7. 

[0051] Example of comparison 5 soybean salad oil was used, and the emulsified type tomato 
flavor dressing was manufactured by the same method as an example 3 by the combination 
shown in Table 6. Flavor evaluation of this dressing was performed. The result of flavor 
evaluation is shown in Table 7. 

[0052] The fats-and-oils constituent of the example 3 of example of comparison 6 
manufacture was used, and the emulsified type tomato flavor dressing was manufactured by 
the same method as an example 3 by the combination shown in Table 6. Flavor evaluation of 
this dressing was performed. The result of flavor evaluation is shown in Table 7. 
[0053] 
[Table 6] 
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[0054] 
[Table 7] 
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[0055] The example 3 was the dressing with good flavor with which the flavor of rice vinegar 
and a tomato was fully sensed, the flavor and scent **** of the aqueous-phase section were 
not suppressed, but the KOKU mild feeling was obtained from the oil phase section. The 
example 4 was the dressing with good flavor with which the flavor of rice v\negar and a 
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tomato was sensed comparatively good, and the KOKU mild feeling was obtained from the oil 
phase section. The example 5 of comparison was the flavor and the thing which cannot be 
called dressing of flavor inadequate and good enough fragrant up of the aqueous-phase 
section, although the KOKU mild feeling was obtained from the oil phase section. The 
example 6 of comparison was the flavor and the thing which a KOKU mild feeling is not 
obtained and cannot be called dressing with good flavor since there is little oil phase section 
although obtained fragrant up of the aqueous-phase section. 

[0056] The fats-and-oils constituent of the example 4 of example 5 manufacture was used, 
and the supernatant-liquid-like soy sauce flavor dressing was produced by combination of 
the following table 8. The procedure was heated until the temperature of goods became 90 
degrees C, being the compounding ratio of front Naka, having supplied aqueous-phase 
section raw material to the container in which warming with an agitator is possible, and 
stirring it by "IQOrpm using a propeller agitator, and stirring was performed for 25 minutes, 
holding the temperature of goods at 90 degrees C. Then, it cooled until the temperature of 
goods became 20 degrees C, and the dressing was manufactured together with the oil phase 
section. Flavor evaluation of this dressing was performed. The result of the flavor evaluation 
is shown in Table 9. 

[0057] The fats-and-oils constituent of the example 1 of example of comparison 7 
comparison manufacture was used, and the soy sauce flavor dressing of the letter of 
separation was manufactured by the same method as an example 5 by combination of Table 
8. Flavor evaluation of this dressing was performed. The result of the flavor evaluation is 
shown in Table 9. 

[0058] Example of comparison 8 soybean salad oil (Nisshin Oil Mills, Ltd. make) was used, and 
the supernatant-liquid-like soy sauce flavor dressing was manufactured by the same method 
as an example 5 by combination of Table 8. This dressing flavor evaluation was performed. 
The result of the flavor evaluation is shown in Table 9. 

[0059] The fats-and-oils constituent of the example 4 of example of comparison 9 
manufacture was used, and the soy sauce flavor dressing of the letter of separation was 
manufactured by the same method as an example 5 by combination of Table 8. Flavor 
evaluation of this dressing was performed. The result of the flavor evaluation is shown in 
Table 9. 
[0060] 
[Table 8] 
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[0061] 
[Table 9] 
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[0062] The example 5 was the dressing with good flavor with which the flavor of rice vinegar, 
soy sauce, and a oceanic bonito could fully be sensed, the flavor and scent **** of the 
aqueous-phase section were not suppressed, but the KOKU mild feeling was obtained from 
the oil phase section. The examples 7 and 8 of comparison were the flavors and the things 
which cannot be called dressing of flavor inadequate and good enough fragrant up of the 
aqueous-phase section, although the KOKU mild feeling was obtained from the oil phase 
section- The example 9 of comparison was the flavor and the thing which a KOKU mild feeling 
is not obtained and cannot be called dressing with good flavor since there is little oil phase 
section although obtained fragrant up of the aqueous-phase section. 
[0063] 

[Effect of the Invention] According to this invention, the dressing with good flavor which was 
able to balance KOKU which the flavor and flavor which the aqueous-phase section brings 
about, and the oil phase section bring about, and the mild feeling can be offered. Moreover, 
the operation which suppresses body fat accumulation can also expect medium chain fatty 
acid by taking in the dressing of this invention on an optimum dose continuation target that it 
is easy to be decomposed in a body. Since it is easy to become energy by the same reason, 
the good influences of the improvement of condition etc. are also expected. 



[Translation done.] 
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